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Abstract 
This research aims to focus on the pricing strategy for the menus and the cost of food, drink, and the types of 
menus. aims to follow the restaurants the best ways in pricing and calculating the cost of food and drink well, 
and the design of the menu is eye-catching and containing a meal full food and the presence of the essential 
elements necessary for human and not- focus on the side without the other.The study reached the following 
conclusions that the lack of variety and the alternative does not represent statistically reason to leave or leave the 
restaurant, The menu at the restaurant do not follow the sequence profitable to facilitate the selection process and 
the search for the desired product. 
Keyword: Menu, customer satisfaction,   restaurants, Aqaba city  
  
1. Introduction  
The tourist restaurants classified as an essential element of tourism, and are also considered to be essential for 
the services they provide hotels a component of the Aqaba, quality of food in restaurants are a magnet for some 
tourists or for some types of tourism, such as French cuisine, American cuisine, etc. from other cuisines. 
The size and role of the restaurants classified its service and healthy food that meets the nutritional elements 
of high-value, so it has spread restaurants in every part and corner of life and cannot imagine a society, city or 
even village without a restaurant there. This study highlights t to focus on the pricing strategy for the menus and 
the cost of food and drink and the types of menus and their impact on customer satisfaction. The menu, when 
properly designed, can effectively guide patron’s attention to the dishes which the operator wants to sell (Miller 
and Pavesic, 1996). Become restaurants important and necessary for human life, in addition to service 
recreational change habits and traditions and atmosphere of life, the diversity of food have become important for 
the purpose of giving human activity and vital energy and for the purpose of doing his job the best picture 
possible, and has become the cooking process of professions basic which generates on its owner a good income 
and become science and art and a profession. 
Given what restaurants represents a direct role in the famous hotel on the one hand and in the promotion on 
the other hand, the focus on the theme of the menu becomes important that urges all restaurants to pay attention 
to this study, in terms of identifying the quality of the User and its impact on customer satisfaction and 
recognition the importance of menus from the point of view of the customer. Menus is considered as an 
important factor in getting the restaurant or hotel competitive benefit in the market compared with competition 
restaurants by having competitive advantages for submission of quality services at affordable prices and the 
amount of a healthy balanced diet served or offered by competent skilled or experienced persons in this sector. 
Now it is more common for customers to have some choice of the accompanying items with their entrées. 
Nevertheless, selections are made easier for the consumer using the table d'hôte menu. Since combinations are 
limited, orders are easier to put together in the kitchen, making simplification another advantage for this type of 
menu. (Mill, 2007). 
The objectives of the study given what restaurants represent a direct role in the famous hotel on the one 
hand and in the promotion, on the other hand, the focus on the theme of the menu becomes important that urges 
all restaurants to pay attention to this study.To identify the quality of menus and its impact on customer 
satisfaction, Recognize the importance of menus from the customer's point of view.  Detection level of statistical 
significance, if any, between the design of menus and customer satisfaction and detecting the level of statistical 
significance, if any, between the menus pricing and customer satisfaction. Knowledge about the product is at the 
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core of successful food and beverage service. This knowledge enables the server to advise the customer of the 
content of dishes; the methods used in making the dishes and ensure that the customer is provided with an 
appropriate service lay-up and the correct accompaniments. (Lillicrap, 2006). 
 
2.  Literature review  
The menu is playing a significant role in the marketing and selling functions in restaurants. It is an invention that 
many departments of the firm collaborate to produces, these departments may include and not limited to, 
accounting, catering, IT and marketing. Several researchers consider the information systems such as 
knowledge-based and customer relationship management systems and their flexibility as an enabler to achieve 
the desired competitive advantages, and as a crucial support to operational and strategic business decisions 
(Alkalha, et al., 2012; Alshurideh and Alkurdi, 2012; Obeidat et al., 2012; Masa’deh et al., 2013; Maqableh and 
Karajeh, 2014; Hajir & Al-Dalahmeh, 2015; Kateb, et al., 2015; Vratskikh et al., 2016; Khwaldeh et al., 2017). 
According to Ozdemir and Caliskan (2014), the menu is guidance for the customers to rely on for making the 
food selection. A well-designed menu attracts and satisfies customers as well as positively impact the 
performance of the restaurants. Previous literature has examined the topic of the menu and its related aspects 
including menu planning, menu pricing, menu designing, and menu analysis. Restaurant menus are planned to 
offer items in a way that attracts customers to increase sales. In doing so, some menus highlight the positive 
aspects such as using organic or local ingredient features (Murphy and Smith, 2009). 
Jones and Mifll (2001), conducted a qualitative study to investigate and analyses menu development, 
policies and practices in seven restaurants chain in the UK. They found that there are two interrelated approaches 
for menu analysis which are:  menu development, the second is the dish (or menu item). Moreover, Jones and 
Mifll (2001), found that the measures for selecting the dishes on the menu include three main criteria: suitability, 
customers’ demands and popularity. Moreover, when it comes to the formation of the menu selling prices, the 
three main factors that are playing a significant role in this matter are costs, market competition and what 
customers are willing to pay. 
The issue of menu development in general and menu analysis, in particular, has gained significant 
consideration and attention from academic and researchers (Surh et al., 2009; Jones and Mifll, 2001; Sin and Lee, 
2005). There are different ways to analyze menu performance. These ways as previous academic adopted are fall 
into two categories, explicitly, theoretical and practical. Theoretical analysis focuses on hard data. Conversely, 
practical analysis of the menu incorporates market analysis, customer demand analysis as well as competitor 
analysis. 
Furthermore, previous literature has also examined different factors that impact customers satisfaction, 
customer loyalty and customer perceived value including physical environment, the quality of the product, price, 
reception and customer services (Tauseefet al,2012; Mohammed et al,2015; Ryu and Han, 2010; Kandampully 
and Suhartanto, 2000; Mohammad,2014 ). However, very limited literature has investigated the influence of 
menu on customer satisfaction.  Antun and Gustafson (2005), defined the menu as the significant factor to 
influence the customers first impression and expectation of the restaurant's food and beverages. 
In a recent study conducted by (Baiomy, Jones and Goode, 2017), explored factors that influence customers 
satisfaction including menu item descriptions; menu variety and menu design. According to them, the 
restaurant’s menu plays a crucial role in the overall success of the restaurant as it describes to the customers the 
items that are available. Interestingly, they found that menu item descriptions, menu design and menu variety 
significantly predicted overall customer satisfaction with the menu in the dining experience. Specifically, they 
found that menu item descriptions factor, in particular, was an essential dimension of menu marketing. 
The success of the restaurants depends on understanding consumer’s demands and expectations.  A study 
conducted by Mills and Thomas (2008) on assessing customer expectations of information provided on 
restaurant menus using confirmatory factors analysis approach using responses from 276 restaurant customers. 
The study found that Customer Information Expectation of Restaurant Menus (CIERM) is influenced by the 
factors nutrition information, product information, and food preparation . 
In regards food, it is conventional that presentation comes before taste. The menu design, colors applied in 
menus, the type of paper, illustrations should reinforce the restaurant image. In contrast, menus that demonstrate 
incorrect information can lead to customers’ dissatisfaction, a financial loss and could influence the ultimate 
failure of a restaurant operation . As indicated by Carange et al. (2004) due to the increased recognition of 
healthier consciousness of customers to obtain better lifestyle, many restaurants have started to put methods of 
food preparation information on their menus, to meet their customer's expectation and achieved customer’s 
satisfaction . 
The primary purpose of creating a menu is communication. Sensibly selected words in a speech can make it 
fascinating and unforgettable. Similarly, real for menus. A well-designed menu is a map the navigate the 
customer to reach their satisfaction and exceed their expectation. Menus are also a reflection of the restaurant’s 
image.  There are different aspects of the well-designed menu. These aspects include easy and straightforward 
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language, precise, an accurate description such as nutritional information, food preparation, and cooking method, 
clearly show the customer approximately how much they are likely to spend and whether any additional charges 
might be added (Davis et al.,2013).  
Hospitality firms use numerous approaches to set prices for their products. Setting the correct price for 
hospitality firms products, including restaurants menus items, is a crucial management task that has a significant 
influence on the firm’s financial profitability (Raab et al., 2009; omar.2014). Many factors put in consideration 
when determining menu items prices; these factors include the cost of raw materials, time, and employment, 
clean up combined with the market trend as well as customers affordability.  Abbey (1983), stated that pricing 
decisions should be based on reliable market research and a thorough understanding of the economics of price 
changes. 
Hospitality managers often select different pricing approaches based on a combination of several factors: a 
firm’s cost structure, competitors’ prices, and customer value perceptions of hospitality products. Cost-based 
pricing usually involves marking-up techniques of actual variable costs (product costs) at a particular desired 
product cost percentage. This pricing method is commonly used to set menu prices in restaurants. Otherwise, 
pricing methods based on customers’ value perceptions of hospitality products exclude the consideration of costs 
and attempt to provide value by offering high quality at low prices (Lewis and Shoemaker, 1997; Shoemaker et 
al., 2006). 
Abukhalifeh (2015) carried out a study in prominent tourist attraction destinations on the Red Sea in Jordan 
both, Petra and Aqaba to assess customers perception of service quality in luxury hotels. His study found the 
hospitality firms in Jordan give high importance to the quality management system which has a positive impact 
on employee loyalty, decreasing costs and waste, customer satisfaction, and the overall service quality, which in 
turn can have a substantial effect on financial profits and competitive advantages. 
The preceding section reviewed the literature in regards menu planning, menu designing, and menu 
development combined with the literature related to factors that affect customer’s satisfaction and customer 
perceiving on dining in restaurants experience. Furthermore, the predominant literature regarding menu planning 
has focused mainly on analysing western hospitality firms’ operations. There is a lack of research conducted to 
examine the impact of menu design in enhancing the customer dining experience within the Middle- Eastern 
context. Hence, the review of the literature has revealed the gap in the knowledge and the academic work about 
the impact of menus on the customer satisfaction in restaurants. This paper focuses on restaurants that classified 
in Aqaba Special Economic Zone Authority (ASEZA) to investigate the influence that menus attribute on 
customer satisfaction. 
Study 's (Bowen and Morris, 1995), through the book "Menu design: can menus sell" was defined 
objectives for the menu which included existing communications products available for sale, and to provide 
concrete evidence for sale, managers must consider all of these elements when creating a new list. Focuses all of 
Bowen & Morris.(1995) on the menus as a sales tool in classified restaurants that offer a full service , they 
describe the experience to achieve effective use of existing design techniques to sell a specific menu item and 
displays the results and experience the four proposals that relate to the effectiveness of the list as a marketing 
tool  .  
Albulada (2008) control design marketing planning and decision-making "To what each needs a specialist 
in the management of restaurants when implemented menu management tasks, so that it deals with an 
introduction to the menu, which includes stages of development, brands and types. Hayes and Huffmann, (1985) 
menu design and marketing of food list, and address book and two important functions of control and decision-
making. The foodservice operators can continue to include less-desirable dishes on the Menu based on other 
criteria because, ‘‘there are more routes to profitability. Kim and Kachersky (2006) propose that Arabic numerals 
may affect more attention in situations, which facilitate computational processes. So for example, although the 
mind processes the physical count of ‘‘20’’ and ‘‘twenty’’ in much the same way, a ‘‘20’’presentation on a 
restaurant menu may more readily stick in consumer's mind if the person approaches the menu with 
computational attitude. 
Menus is considered as an important factor in getting the restaurant or hotel competitive benefit in the 
market compared with competition restaurants by having competitive advantages for submission of quality 
services at affordable prices and the amount of a healthy balanced diet served or offered by competent skilled or 
experienced persons in this sector. M.patricia, gwen e. susan  barr (1997). High satisfaction with lower-fat menu 
items suggests that customers will support restaurants providing such choices. Dietitians can use these findings 
to encourage restaurateurs to include lower-fat choices on their menus, and to assure clients that their 
expectations of being indulged are not incompatible with these choices. 
 
3. Objectives of the study 
Given what restaurants represent a direct role in the famous hotel on the one hand and in the promotion, on the 
other hand, the focus on the theme of the menu becomes important that urges all restaurants to pay attention to 
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this study. 
1- To identify the quality of menus and its impact on customer satisfaction 
2-  Recognize the importance of menus from the customer's point of view 
3-  Detection level of statistical significance, if any, between the design of menus and customer 
satisfaction. 
4-  Detecting the level of statistical significance, if any, between the menus pricing and customer 
satisfaction. 
 
4. Importance of the study 
This research aims to focus on the pricing strategy for the menus and the cost of food and drink and the types of 
menus and their impact on customer satisfaction. It aims to follow the best ways restaurants in pricing and 
calculating the cost of food and drink well, and menu design is eye-catching and contains a full meal and the 
existence of the essential elements necessary for humans and not to focus on the side without the other. 
 
5.  Methodology 
In this research, the Statistical Package for the Social Sciences (SPSS) was used for data entry as well as for 
examining the data later. Data preparation was the initial step, which aimed to convert raw data into a more 
structured format that is more appropriate for analysis. Tasks in this stage included data editing, data coding and 
data entry. Descriptive statistics were used to summarize respondent’s characteristics, including demographic 
information, such as age, gender; also, questions about the participating company’s profile, such as the numbers 
of Customer were included. Furthermore, inferential statistics were used to test hypotheses to determine the 
relationship between variables. In particular, Pearson Correlation was used to verify the association of interval 
level to the construct, whilst Chi-square was used to validate the association between nominal variables and the 
construct. Moreover, the Cronbach coefficient alpha was used for reliability tests. Lastly, the variable analysis 
tool, analysis of variance (ANOVA), was used to determine the impact of menus on the customer satisfaction in 
restaurants classified in Aqaba city. 
  
5.1.  Hypotheses 
H1: There is no relationship between the impact of menu design and customer satisfaction.  
H2: There is no relationship between the menu pricing and customer satisfaction. 
H3: There is no relationship between the impact of the use of the proper sequence of items and customer 
satisfaction. 
H4: There is no statistically significant relationship in the menus impact on customer satisfaction in restaurants 
in Aqaba Governorate back to the sex variable. 
H5: There are no statistically significant differences in the menus impact on customer satisfaction in restaurants 
in Aqaba Governorate due to the variable profession. 
H6:  There are no statistically significant differences in the menus impact on customer satisfaction in restaurants 
in Aqaba Governorate due to the variable level of education. 
H7: There are no statistically significant differences in the menus impact on customer satisfaction in restaurants 
in Aqaba Governorate due to the variable age. 
H8:  There are no statistically significant differences in the menus impact on customer satisfaction in restaurants 
in Aqaba Governorate due to variable monthly income. 
 
5.2. The study population 
The study population: restaurants classified hotels Aqaba region, where the questionnaire was distributed to five 
restaurants. 
 
5.3. The study sample 
A customer in the rated restaurants in Aqaba city and the methods of data collection through a questionnaire 
where the number of questions in 22 question questionnaire. 
Table.1. Cronbach alpha test result 
value of alpha  Dimension 
0.72 Design menu 
0.87 Pricing 
0.81 Proper sequencing of food items 
0.88 Total 
I have been testing the stability-testing tool by Cronbach's alpha, and in view of the Table (1) shows the 
following: 
1 - The value of alpha paragraphs dimension design menu 0.72 
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2 - The value of alpha paragraphs pricing dimension in the menu 0.78 
3 - The value of alpha vertebrae after proper sequence of varieties 0.81 
4 - The value of alpha combined for all paragraphs 0.88 
All of these values is greater than 0.60 so there is stability in the study tool. 
Table.2. Description demographic and personal factors to respondents 
Gender Percent frequency 
Male 
Female 
75 75 
25 25 
Job   
Public sector 
Private sector 
20 20 
80 80 
Educational level   
Secondary and below 
Diploma  
Bachelors  
High Graduate 
28 28 
20 20 
44 44 
8 8 
Age   
20 and less than Years 
21 – 30  
31 -  40 
41 – 50 
51 – 60  
16 and more  
9 9 
29 29 
47 47 
13 13 
1 1 
1 1 
Income    
300  less than JD 
301 – 400  JD 
401 -500 JD 
501 – 600 JD 
601 JD more than 
23 23 
6 6 
32 32 
19 19 
20 20 
First: Gender 
Table 2 shows that 75 % percent of the respondents are male and the rest female. 
We note that 80% of the study sample is private sector employees and 20% of public sector employees. 
The educational level Table (2) shows that 44 % of the study sample holders of bachelor's degree, 28 % of them 
who have secondary or less. 20% of them from the Diploma and 8 % of them high graduate.  
Table (2) shows that 47 % of the study sample were between the ages of 31-40 years, and 29% of the 
respondents aged between 21-30 years, and 13% of respondents aged between 41-50 years. 9 % of them are 
equal to or less than 20 years, and 1% of the respondents aged between 51-60 years, and the same percentage for 
those equal to the age of 60 or greater. 
The table shows that 32 % of the sample income 401 -500 JD, and 23 % of them who have equal incomes 300 
JD, or less , and 20 % of them increase their incomes for 601 JD more than, and 19 % of them ranging incomes 
between 501 – 600 JD, and 6 % of them between the incomes of 301 - 400 JD . 
 
5.2. Test hypotheses: 
5.2.1. The first hypothesis: There is no relationship between the impact of menu design and customer satisfaction 
It is observed from table no.3 all other paragraphs have got a mean above 2.5, with a significant level less than 
0.05 that all these paragraphs statistically significant. With the exception of paragraph 8 . paragraph 1, which 
measures the impact of diversity and different designs menus hand figure on customer satisfaction, and a mean 
3.17, either paragraph No. 14 came in second place and a mean 3.09, and then came paragraph 18 ranked third, 
and paragraph 13 came in the fourth, and came in fifth paragraph 16 and paragraph 17 ranked sixth, and came in 
seventh paragraph 15 , and paragraph 11 of the eighth and final rank within acceptable paragraphs statistically  .  
Either paragraph No. 8, which measures the decision out of the restaurant because of the lack of product or the 
alternative spite of the mean is greater than 2.5 , but the level of significance viewer was greater than 0.05, which 
means that the lack of variety and the alternative does not represent a statistical reason to leave or leave 
restaurant. All paragraphs, which represent the first hypothesis, which states that " No relationship between the 
impact of design menus and customer satisfaction," has got these paragraphs together with means  3.00, more 
than of 2.5 .with significance level 0.05.All items statistically significant. 
We reject the null hypothesis and accept the alternative, that there is a statistically significant relationship 
between the impact of menu design and customer satisfaction. 
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Table.3. Mean, std. deviation, t-test, and significant which are the dimension of menu design on customer 
satisfaction. 
Paragraph  mean 
 
Std. 
Deviation 
 
T-
test 
significant 
Diversity and difference in menus designs affects customer 
satisfaction 
3.1700  .96457 0 6.946  0.00 
Decided to leave the restaurant because of the lack of product or 
the alternative  
2.7100   1.07586  1.952  0.054 
 I find it difficult to read when use one language when I read the 
menu  
2.8400  1.06097  3.205  0.002 
Classified Restaurants was of the quality and form of menus 3.0700  1.03724  5.495  0.00 
The menus are the foundation on customer satisfaction for the 
restaurant 
3.0900  0.98571  5.986  0.00 
The color menu and a way to customer satisfaction for the 
restaurant 
3.0000  1.06363  4.701  0.00 
Given the nature of the material used in the manufacture of a list 
of good food a good impression about the restaurant 
3.0300  0.94767  5,593  0.00 
Contribute to the idea of a list for the Blind to increase restaurant 
client 
3.0100  1.04924  4.861  0.00 
Change the menu from time to time and the other evidence of the 
efficiency and effectiveness of the management of the restaurant 
3.0800  .93937 0 6.174  0.00 
Total 3.00 0 0.42  11.66  0.00 
5.2.2. The second hypothesis: There is no relationship between the impact of menu pricing and customer 
satisfaction. 
Table no. 4 revealed that all the items have got a mean above 2.5, with the exception of paragraph No. 10 No. 6 , 
with a significant level less than 0.05 that all these paragraphs statistically significant. The first place was 
replaced by paragraph 4, which measures the extent compared to the customer for the price at the restaurant 
earlier briefed him through compared to the menu, with a mean 2.92, either paragraph No. 5 came in second 
place and last in paragraphs accepted statistically and a mean 3.09. Item no.6 came first have a mean2.71 which 
measures the extent of the weakness in the list of food items but the viewer significance level was greater than 
0.05, that there is no weakness in the list of food items. As paragraph 10, which measures whether the majority 
of prices within a narrow range of varieties, mean is greater than 2.5, but then the viewer significance level was 
greater than 0.05, which the majority of cultivars prices not within a narrow range. The first hypothesis , which 
states that " No relationship between the impact of pricing on the menu and customer satisfaction," has got these 
paragraphs together mean 2.80, above  2.5 with significance level 0.05  we reject the null hypothesis and accept 
the alternative, that there is a statistically significant relationship between the impact of pricing on the menu and 
customer satisfaction . 
Table.4. Mean, standard deviations and t values and significance levels seen with paragraphs that are the Affect 
pricing dimension in the list of food and customer satisfaction. 
No 
Paragraph  
mean 
 
Std. 
Deviation 
T-
test 
significant 
4 I am comparing the price in another restaurant during the 
compared the menu  
2.9200  0.96064  4.372  0.00 
5 Menus are priced on the principle of the cost 2.8900  1.00398  3.885  0.00 
6 There is weakness in the list of food items 2.7100  1.11278  1.887  0.062 
10 I find the majority of prices within a narrow range of 
varieties 
2.6800  0.98350  1.830  0.70 
 Total 2.80  0.58  5.13  0.00 
5.2.3. Third hypothesis: There is no relationship between the effect of using the proper sequence of varieties and 
customer satisfaction. 
It is observed from table no 5 all paragraphs have got a mean above 2.5, with the exception of paragraph No. 2, 
No. 7, with significant level less than 0.05 that all these paragraphs statistically significant. Item no.22 came first, 
which measures the extent of the work of questionnaires to see Opinion customer at the items menu, and a mean 
3.28, either paragraph No. 19 came in second with a mean 3.10, paragraph 21 ranked third, and paragraph 9 
fourth, and paragraph 20 fifth, paragraph 12 of the sixth and with significance level 0.05 .All items statistically 
significant. Paragraph 2 , which measures the extent of the great similarity in terms of the items presented in 
terms of the visit restaurants and cafes, and despite the fact that the arithmetic mean is greater than 2.5 , but the 
Journal of Tourism, Hospitality and Sports                                                                                                                                       www.iiste.org 
ISSN (Paper) 2312-5187   ISSN (Online) 2312-5179     An International Peer-reviewed Journal 
Vol.33, 2018 
 
35 
level of significance viewer was greater than 0.05 , that there is great similarity in terms of the items provided 
restaurants and cafes. Paragraph 7, which measure the extent to which the menu at the restaurant following 
sequence profitable facilitate the selection process and the search for product required, with mean than 2.5, but 
the level of significance viewer was greater than 0.05, which means that the menu at the restaurant does not 
follow the sequence profitable to facilitate the selection process and the search for the desired product.  
The table shows that " No relationship between the effect of using the proper sequencing of varieties and 
customer satisfaction," has got these paragraphs together on the center of my account of  2.92 , the biggest of 2.5 
and got a level of significance 0.00 which is less than 0.05 we reject the null hypothesis and accept the 
alternative , namely that there is a relationship between the effect of using the proper sequence of varieties and 
customer satisfaction . 
Table.5. Mean standard deviations and t values and significance levels seen with paragraphs that are using the 
dimension proper sequence of varieties and customer satisfaction. 
Item Paragraph  mean Std. Deviation T-test significant 
2 There is a great similarity in terms of items 
presented in terms of my visit to the 
restaurants and cafes 
2.7000  1.06837  1.872  0.064 
3 There is a great similarity in terms of 
names provided by the terms of my visit to 
the restaurants and cafes 
2.8300  1.04500  0 3.158  0.00 
7 Track list of the food in the restaurant 
profitable sequence to facilitate the 
selection process and the search for the 
desired product 
2.7700  1.03333  3 2.613  0.10 
9 Are the names of menu items in clarity and 
detail 
2.9000   1.04929  9 3,812  0.00 
12 There is a mismatch between the name of 
the supply of food items in the list and 
expectations 
 2.7650  1.00358   2.690  0.008 
19 Are you selected food items that are in 
traditions  with the community 
3.1000  0.94815  6.328  0.00 
20 Are selected food items that are in 
traditions with tourists 
2.8700  0.94980  3.896  0.00 
21 Restaurant  reload menus as customers ' 
desire 
3.1000  0.98985  6.062  0.00 
22 Contribute to the work of questionnaires to 
see opinion customer at the  menu items 
3.2800 0.79239 9.844  0.00 
 Total 2.92  0.34 12.47  0.00 
5.2.4. The fourth hypothesis: There are no statistically significant differences in the menus impact on customer 
satisfaction in restaurants in Aqaba City due to the variable sex. 
Table 6 shows that the levels of significance of the differences for each viewer dimensions greater than 0.05 No 
it's not statistically significant, there was no differences between the answers of both males and females. 
Table. 6. Mean for answers sex variable categories, Independent Samples Test 
dimension Mean for mal Mean for female P Value  
Design menu 3.03  2.90  0.18 
Pricing on the menu 2.79 2.81 0.94 
The proper sequence of items 2.923 2.928 0.94 
5.2.5. The fifth hypothesis: There are no statistically significant differences in the menus impact on customer 
satisfaction in restaurants in Aqaba City due to the variable job. 
shows   7 Table  the differences for each of the dimensions design menus and menu pricing , greater than 0.05 
that not statistically significant ,  there was no difference between the answers to all the employees of the public 
sector and the private sector in relation to these two dimensions . 
The level of significance of the differences viewer for the proper sequence of the items is equal to 0.00, which is 
less than 0.05, which means that there are statistically significant for these differences. Given the calculations for 
each of the circles of public sector employees and the private sector for this dimension , we find that this 
difference in favor of the public sector employees, which means that public sector employees feel more than the 
private sector in the proper sequence of classes . 
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Table.7. Mean for answers job variable categories, Independent Samples Test 
dimension Mean for public sector Mean for  private sector P Value  
Design menu 3.15 2.96 0.08 
Pricing on the menu 2.88 2.77 0.45 
The proper sequence of items 3.16 2.86 0.00 
5.2.6. The sixth hypothesis: There are no statistically significant differences in the menus impact on customer 
satisfaction in restaurants in Aqaba city due to the variable level of education. 
We note from Table 8 that the values of significance levels seen for all dimensions were larger than 0.05, there 
was no significant differences in the sample answers to the variable level of education. 
Table.8. One Way ANOVA Test for education variable  
dimension P 
value 
Design menu 0.32 
Pricing on the menu 0.86 
The proper sequence of items 0.16 
5.2.7. The seventh hypothesis: There are no statistically significant differences in the menus impact on customer 
satisfaction in restaurants in Aqaba city due to the variable age. 
We note from Table 9 that the values of significance levels seen for all dimensions were larger than 0.05, there 
was no significant differences in the sample answers back to the variable Age. 
Table.9. One Way ANOVA Test for age variable  
dimension P 
value 
Design menu 0.06 
Pricing on the menu 0.09 
The proper sequence of items 0.17 
5.2.8. The eighth hypothesis: There are no statistically significant differences in the menus impact on customer 
satisfaction in restaurants in Aqaba Governorate due to variable monthly income. 
Table.10. One Way ANOVA Test for income variable  
dimension P 
value 
Design menu 0.89 
Pricing on the menu 0.32 
The proper sequence of items 0.85 
We note from Table 10 that the values of significance levels seen for all dimensions were larger than 0.05, there 
was no significant differences in the sample answers spirits back to the variable monthly income. 
 
6. Results of the study 
The study reached the following conclusions: 
As indicated above there is a statistical significant relationship between the impact of menu design and customer 
satisfaction. (Kalenjuk et al., 2016) noted Guests appreciate diversity in the menu. It is also a reflection of the 
creativity of the chef. On the other hand, if the main dishes are less richly, side dishes should be much more 
attractive. Menu design has the potential for influencing the item-ordering behavior of restaurant customers. 
Menu design has two dimensions that have considerable effects on customers’ menu item perceptions in four 
domains including value, quality, healthfulness, and taste (Bahattin and Osman, 2015). Menu engineering 
computer software is available today to assist operators with this process. 
There is a statistical significant relationship between the impact of pricing on the menu and customer 
satisfaction. Jack Miller suggests in his book (Pricing menus strategies) (1960 p 21) accurate and scientific 
models for the movement of the eye when looking at the menu and focusing the first sight on one item of the 
menu for the purpose of setting standards, selling or showing what distinguishes the restaurants to influences on 
the psyche of the customer through it. These facts are reinforced by Laube (1999), who states that determining 
menu prices can be among the trickiest and most perplexing decisions for operators. 
However, the customer’s purchase decision, based on their perception of value, ultimately determines the 
price. Laube also suggests operators should be aware of what their competition is charging for similar menu 
items, and seek advice from their wait staff as they hear comments directly from the customer. On this basis, if 
the decision to design pre-existing menu was taken in accordance with the required controls, the process of 
selecting the printing press is necessary and important and therefore choosing a printing company with expertise 
and experience in menus must be done, The color menu and a way to customer satisfaction for the restaurant 
very important to the customer. Another important point is drawings and colors used in the cover menu where it 
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often reflects a clear vision and about the nature of work in the restaurant as a kind of service provided. 
The elements or materials the constitute the menu list can be painted or photographed as catchy as possible 
to be observed as seen in some preparation of food books, health magazines, advertising companies or other 
sources. the nature of the material used in the manufacture of a list of good food a good impression about the 
restaurant the materials used in the preparation of the menu are of a seasonal nature, for example, vegetables and 
fruits, which are sometimes difficult to provide it on timely basis and are soft so the restaurant will be forced to 
buy bottled foods and kept at a certain temperature. The menu at the restaurant does not follow the profitable 
sequence to facilitate the selection process and to search for the desired product. The lack of variety and the 
alternative does not represent reason to leave the restaurant statistically. 
There is a relationship between the effect of using the proper sequence of items and customer satisfaction. 
In terms of menu design, the more effect on customer satisfaction is the diversity and the different menus designs 
of hand shape. In terms of pricing, the customer compared the price in the earlier menu at the restaurant to the 
other one.  Comparison came first. In terms of the proper sequence, the questionnaires (i.e. to know the opinion 
of the customer at the menu items) have affected more than others. 
 
7. Recommendations of the study 
The study recommends the following: 
1 – Aqaba restaurants Interest in the menu should be continuously larger and not merely what is currently 
existing menu design which affects consequently in customer satisfaction. 
2 - The study recommends Aqaba restaurants to continuous improvement in the menu pricing which gives 
positive impact in customer satisfaction. 
3 – There is a need in Aqaba restaurants to be more efficient by using of the proper sequence of classes. They 
have to do more and do not accept just the current positive situation in order to achieve greater satisfaction for 
customers. 
4 – There is a need in Aqaba restaurants track the profitable menu sequence to facilitate the selection process and 
the search for the desired product. 
5 - The study recommends conducting new studies on the role of the menus on the guest satisfaction in other 
sectors. 
6 - The study recommends conducting new studies on the role of the menus in other areas. 
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